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Reasons for Redesigning the Baba’s Mediterranean Restaurant Menu.
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REASONS FOR REDESIGNING THE BABA’S MEDITERRANEAN RESTAURANT MENU.
Redesigning the menu involved the process of making changes to the structure of the menu to better serve the purpose of the original menu, or make improvements to the original one. Therefore, there exist several reasons why Baba's restaurant decided to improve the appearance and design of the menu. First, menu redesigning was part o the marketing plan. For instance, the menu aimed at expressing the focus of the restaurant's operations, promoting the profitability of the restaurant, and keeping the brand of the restaurant fresh in the mind of the customer. That is, menus act as an internal advertisement tool for the restaurant.
Secondly, Baba’s restaurant aimed at updating the costs and the kinds of foods offered at the restaurant. Moreover, it educates the guests about the experiences they are about to have. When redesigning a menu, the restaurant should make use of food photography to attract the customers, great descriptions of the meals offered, have a good paring capability of drinks with appropriate foods, and use engaging language to keep the customers focused on the menu. This is because the menu of a restaurant has a huge effect on the psychology of the customer hence improving or reducing the overall performance of the restaurant.
